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Wholesome Food
. Must Be Kept
ThatWay

Jetfers Freeman of the Safeway.

Fate Depends
Upon Dressing

lcing, of Coune, to Give Masterpiece Final Touch

Hyen the best of shlads may be

2—French: dressing with condi-

¢ourse, and among them the Bafe-

%4 teaspoon salt

chocolate—just enough to mix it

craqmad mixture for

Maior Prize Every Day, --Don’t Miss A Single Da

Cake Baked Beauhfully,— What Then?. |Two New Ways of Usmg

Bread Patties and Souff le

¥ n e

Two new wayn of using bread

luncheons:

set In a shallow. digh of naur..

spolled by use of the wrong dress- Aunumlnz the' cake has’ hao GHOCOLATE SEVEN-MINUTE | occasionally until. cool, of nearly W ¥
Wholesome food must ‘be Kept | In&:: Here s a gulde for using thel beautirully " baked. *~ What then? ICING cold.  Add. chocolate whigh—has|&re. Fecommended by the Bafewiy :’;‘i: Pt Hore ta moleraty 9B
that way until-used. That is onel|i"o"® ,""m"‘"“ dressings: Why ‘lolpk, of coursé, to give the| " 1 cup sugar been * melted 'over hot  water, or|Stores and Piggly Wigsly Home- grees Fi). oup o ground v -
of the basic reasons Mrs. Edith llt'h‘lfl"l';‘ I‘n]ansh dressing 1s used | finaf toueh’ to your ‘masterplece.{ % teaspoon cream ¢t tartar low .heat. THIS 18 INPORTANT.|makers' Bureau. ::mud::unt:“&aolsm‘x:i’l:uh’l;h":": l i
w resh salad greens. There ~are varietl e 1d ; *| D tir t h after addh "
ma riet! eg, of, 1% cup cold water 0 not stir too much al ng|  Pirst, there is a foundation' for served as an entreg or maln dish, *

not as a side dish. .

Stores and Piggly Wiggly Home- A 1 with freal lad
ested Reclpe Takes Away| makers: Bureau, economist and PICES " B AR O, reah salad | way Btores .and  Piggly Wiggly| 1 egg white through  the frosting. DO NOT|pDresden.  patties—Cut an
Cook's Fedr of _ lecturer, selected Frigidaire ‘elec- | 57SonS: cold fish or shéfifish. Homemakers' - Bureau™ reaqmmendsi|’ %  teaspoon vanilla add the chocolate until the frost-lioaf. of /bread into 1%-inch slices, 7 PR
Di tric refrigeration fpr her series of 3—Plain  mayonnaise 4§ used|thege as simple, attractive n.nd de- 2 8q. chocolate ing is’ nearly . cold, otherwise theland cut edch slice across diagon: Drled Frlut Bemr
isaster cooking ‘schools’ in’ Southern, Cal- with fish, nhelllluh. \euetalﬂc and | j{cious; . Put sugar, cream bf tartar, cold!fat of ‘the chocolate will  “break|qiy, - Holl out each triangle, so If (:«)ked I 0
£ fornia. ‘ gy alacs; [ 4 that a ghell: remaing with half. n ven
The housewife who can ‘make 4—Whipped cream mayonnalse is inch ‘walls. 'l‘out ‘In & moderate |
thn el i “Our * stores, naturadly,  handle [ yged with fruit salads. mzn (360 dogrees F.) nnﬂlwbrown Drled l!’““ iy fl" better it
only the best In foods,” she sald, §~—Mayonnaise Mith. condiments el stewed in‘ the oven and. can ba

I ers . helieyve there
methsnz ngvltmoualy dmxcun
bout making cakes; they're afraid
fore they start. Ruuy. it's not
all ditfiguit.

€ cma situatlo

“Onge they are taken to homes
they can he kept ‘that way. only
through effective ‘refrigeration. In
my: opinlon,  Krigidaire solves that
problém for the. housewjfe.
Frigidalre, product of Frigidaire
Division of General Motors Gor-

is. ased” with fish and shellfish
dishes, succulent vegetables,' such
as cuclimbers, tomatoes and celery,
cream’ cheese and nut salads.

6—Bolled  dressing-is used. with
tish, shellfish, \cgemble and meat
galads,

and. then add hot creamed entree,

Then ¢ there

whieh the bureau has namsed fool-

proof, ‘cheese souffle:

8 slices bread, % inch thick

% pound strong cheese¢ or 1 cup
grated cheese

is a new  souffle,

cooked while baking or roasting.’
other food. ‘Wash the fruit, pour
bolling water on it and let it stand
im a covered dish until the oven =
is ready; then add sugar, cover ¥
tightly and let the heat of tas 3
oven cook them. Prunes, especially,

Firat, there's *the "Angel F°°d' poration, ‘is used extensively 'by| 7—The mode now is toward 3 eggs
ake, the‘one that 'used to cause|Mrs Freeman in her g‘m:hcmls for | French dressing, though ‘mayon- % cups milk }n‘rr(:me:d;?: “: n::m;le:o:hll: a‘;’::'v'
eartaches. Here's a new ‘and surs| gateway and Piggly Wiggly stores. | naise still’ holds its place.’' True # 'teaspoon, dry: mustard whole cloves are put into th
risingly ‘simple method developed:| Ars, - Freeman® has . foudd  that | French dressing .is just oil*and " % toaspoon ‘salt § R L soRIg, Aokt elica a8 f:rn
Ind tested at the Sateway Stores | through using a Frigidaire she {s| vinegar, but .the ' Americanized ; 4 Butter bread on -one side and while cpol ln“'dm' &:8lice Qr I
Ind Plggly Wiggly Homemakers' | pest ahle to protect the foods she | Erench dressing .is quite thick. GREA"Y PUTTER ICING {|.watep ‘and galt ln top | part: -of -down!  the 'frosting and it Willlout/ into ‘cubes, . Lay ‘one-half of of+ lenjon I8 ‘ajided  when ““W o adih
‘ upeay. . The farmulg. uses and to prepare the daintfest| !8—French dressing: lends ({tself % cup butter ) Jt double. -boller; add unbeaten :egg| become: thin. them ‘in the bottom  of a casserole almost done. [ |, g
(TR ANGEL FOOD CAKE and most tasty frozen desserts and | to. many = variations. ‘A deliclaus ?f"“f‘“ owdgrod augar white., “Have water in bottom' of | *[¢ ground chocolate” fs  vged,|and sprinkle with one-haif of the| .. REPLAC! § i
1 cup sifted fiour salads. flavor may- be attained by  using 'op ‘milic or ereatmn double’ boiler gently bolling; place | \1 04 44 cup of chocolate with 3 cheeag. Add remaining brend: and KEID oF KETT‘L
1 cup 9&8 Wh"-ea (8-10) “When I need a vegetabla ‘such |the highly seasoned yinegar ? textapoon Y““m% sugar; mixture gver water on stove e e R e [ o with ~cheese. | Beat eggs I E
% tsp. sal as  carrots,! she sald, “I turn- to|drained  from _canned or bottled ream -butter it soft, \add|and ' begin beating' “immediately ) D“ it “! 2 ‘l“"t A0C slightly, ~add -milk, mustard -and | 1f the knnﬁ corhes ‘atf the ““ a8
1 tsp. cmm of tamu- my Frigldaire. The hydrator has | plckles in .combination’ With the sugar -and “blend ;thoroughly. = Add|.with a rotary beater. Beat eon- ‘er“. ‘;k “’:‘ ng s cool, stirring|poyr “over. the bread and cheege. | a  pan or: Kettle, 8lip. & gorew .
1% Gups sifted ranulated sugar Kept” these ‘carrots in. perfect con- |usual cider or distilled vinegar. vanilla  and sufficlent cream to|stantly® until the mixture looks | a8 for cake thocolate. s &prlnkle tha tq,b with' paprika and | through the  hole. wtih .the ‘head G
P it et tho  wiy. they” yrera| The  combination ot tarragon and make a ‘spreadifig consistency, Add | fluffy and . will stand in  peaks CARAMEL FROSTING — to the inside of !,g Hid and- sgrew
o Calmona uxivack brought ‘to ‘me -from  one~of out | distilled vinegar. is aiso ﬂnvor- .cream gragually. + It Wil “requirei| when bgater is pulled out quickly. | Substitute brown sugar for.'all Omgt. ghe “chacglate, I,nd n cork on the pr end;: this™
) neighborhood | Safeway or Piggly | some, - from % “to oup, when ' done, remove from water in- [or halt of the white sugar in the ! follow ' directions - as khob  will’ ot i ge hbt:and ¢n bc
€hocolate’  Seven * Minute (N e : ¥

Haye all' ingredients -at. same stir | regular

emperature and measured -

“;e be‘iore .you sta:t mmnst’mn? Mrs, Freeman pointed ont, also|first. in' oll may be added ‘to|TER ICING, ORANGE OR' LEM-
MIXING METHOD: “I'that Frigidaire has many- exclusive | French - dressing jand is delicious \ON: Use Jpice of.. orange . or

features, - many -convenlences for | with a:plain salad. of greens. s lemnn
i Place unbeaten egg whites In. a| hougewives »found ' on mno- other| 10—Gourmets like the’ flavor ‘ot | add & fow: ‘gratingi

firge  Bowl,: add *three-fourths of { yiake of rel‘r(gerator. These - in- | garlic in salad dressing. This/may OCHA Use coll‘ee lnstcnd‘ t

o entlre amount of sugar ‘which! clude ' automatic . tray  releasing, | be sttalned by rubbing the salad|cream.

6/8'0f ‘a tup. - Beat this ‘mix-|automatic' ' defrostingy . & - center|bowl with ‘a’crushed garlic ‘cléve. | - MAPLI

re. until it will stand In points, | freezer, stainless trays,‘and stain-|A stronger flavor may.:be obtained | flayoring Syruj

ut Is NOT dry. less porcelain food -compartment, | by:allowing the garlic to stand fon CHOCO_LATE'

Next :add, ‘all. at once, the flour, | syhich “cannot ' be marred by ‘the | an hour in:the dressing be(ore lt spoons gh:und

ream of tartar,. salt and remain-
er* of ~the sugar,
BEAT this Into the first mixture—
old gently.  Add flavoring lut.
nstead . of ‘an extract, grated or-
nge ) lemon peel gives a de-~

nt methods of n\lxlng are?
Elactrh: or ‘rotary ‘beater makes
b very  fine grained cake that
omeés within 3g-inch of the top of
hn 8-inch angel food cake pan.
The wire whisk or. whip makes
cake fully- 1% inghes above the
3 n, but this- cake does not have
% s fine a texture as the other two.
. THE - BAKING  PROCHSS . re-
juires a moderate oven (826 de-
grees ¥.) for one hour,

Simple; isn't it?

SPONGE CAKE, T00 4
Now let's. examine sponge cakes,
made the “more, ‘5;\3 rglly ac-
epted “method.

THE INGREDIENTS aHuuld e
chosen ~with great care. Pastry
flour and sugar .of fine texture

should. 'bé used.
THE MIXING is important since
true sponge cake is made without
shortening or baking poyder-—the
fonly’ leavening agent being the
alr which is put into’ the cake by
means of ' beaten eggs—the  most
important ingredient. The egg
yolks and whites must' be: beaten
separately ' since more air.ls in-
closed: Sin ~ the egg whites when
beaten alone. 3

Egg  ‘whites, - when qndcrbo_nte';\. i
will ‘result In a coarse grnlrllerl, Itsthefmte:t-cmming
heavy, ‘under-sized cake, while
overbeaten whites . will mgke g Shp"e@nsl GNES yau

: dry cake. ll hter, ﬂmrqgruned
‘ “Egg, yolks should I»u beaten. until e85,
4 thick and lemon colpred as under-
beaten yolks cause o tough yellow
streak at the:bottom of the cake. |
£ .HANDLE IT CAREFULLY

The flour may be folded into the I
beaten yolks and sugar. alternately Y X
with the. egg. whites, or-the egg | Notice l’ormdy's
whites may be added first and the "spnnsy pnstry

flour folded in last. Sponge cake
batter 'in  this, stage should: be
handled carefully as undermixing

but do '‘mot}

‘niture - 'Co.,
ho 11

ULff‘s oi ? ese. diﬂer- ;

and. only, the best gradn of .eggs |

Wiggly Stores.”.

julces of fruits and vegetables.

. Freemun ' stated’ that a
Frlglﬂalre valued ‘at $124,60 would
be ‘given away -at the cooking
school this week by the Star Fur-
1293 - Sartori’ ‘avenue,

8—Roquefort cheese creamed

is- ready m serve.

sTAINED TABLECGLOTH
To remoye jam or fruit stains
fronf tablecloth, apply pawdered
stnrch while fresh, leave for one
hen wash in cold water; re-

VARIATIONS--CREAMY  BUT:

to sugu' be!ore nddlng cream. Orl

Add choppud mlslna.

- b 1

dough. That's what
mikes ﬂaﬁur pie

| Julia LeeWright 1s demonstratin
it at the umkmq «h(;m

makes c¢akes of coarse texture, @ G‘ﬂllbl
i while - overmixing < will make. a :
i heavy, tough-textured cake of lovb
lume,
‘onu:;“l:lh(x, is another lmpormnt
factor; A hot oven causcs & hard
crust’ ‘which - will' burst open, to l" ; ' ‘
fp’rm on top of the u:kc. v;)‘\‘l‘:ua: Formay. stands highet 7 2 % e i 2
Cali which 1 sheusken n aposur- | decpeffyiag temperd @ Youll use these Swankyswig, Roquefor. And there's Knufc Kay.
ance and of cnunw. _uoruua texture. | fure: a o;.upg ly for juices— .~ —ceeam 6
g :dcr;‘é:‘:e:“;o‘:«u;t B“"” l i3 fclj dqihofcboppedm Wiin;mth il
) s .40 P
i oNaE ARG gmwﬁd«w&kd -Tllinbutmdy fluted glasses, with - and racy pickle relish!
‘,.om’. salt o vﬂ""“‘“’"‘“’"‘d’! At the CooklngSchoolyoul,l 3
\ 1 cup sugac) : -7 And you'll make dozens of good - get some clever ideas for serving. |
47 typs. lemon juice. ;i y dungn with :hm delxcnogs ant Kraft Spreads, And at your nicarest '
Sift flour, measure, add salt nnd, A c £ i A
Elft again. Heparate ‘whites and W «+8pp , ‘up-to-date food 'store youllﬁqd 3
Yotks of oy and boat YoR" 'Kda | Formay is tasteless Wwichu nhdsl : all five of them foatured, Todaye
1} color
su:ur s::dulll‘;!m .:‘:t peat again. Add | and odorless. A really i Get acqlnmtod with 4/l five of m;tcbllecdngsyoututofthuuﬁﬂ
ke T SR | e o ol e AT i T
) i : tighs. away. There's Piacapple On letic, ry
i (b
s ity o (i THI NEW-T\’PE . o Spend sy it ot 57:«
Uity a8 i g ~ SH IN ieckiiwinbisoampie Kot p
0 . : o
826 dwﬂ:u ! qa: minutes; loaf on“" 6\\ W M“OKPMPPIC-K“&
00 o 826 dogrees 1% 40 to 60 . Old English—a delightfully shatp
nnutes.) Cheddar cheese. Kraft Roquefort
K SRONGE GAKE Formay stays fresh oque
4 ug‘:‘ e w without refrigesation, k . Cream and Pimento Cream Spreads
4 thspa. cold water m a ” yO(l a made from the famous “Philadel-
1 eup sugar phia"—thc one zes ith fi ¥
l lnvoring® - \ Yy with tine
4 tsps: bgglglng powder r CQ pimientos and the other
%t ) : b ended with perfectly-ripened
1% cups fow ' Vi
Beat cggs wilh oaull\ m:.lnu l::::: Abd 3 Cope, 1934 by
d add ter d flavoring. J k b N
o e e G e g Gt " i
powgler  and  flowg tegether an E T H E S E
o o o thigkens,
S e b e b bk e FAMOUS KRAFT P Rp DUCTS
in thin sheet at 300 degrees 2 : MONSTRATED AT THE COOKING SCHOOL

to 30 minuted.

stantly. ' Add  vanilla © and

Tengwed when dirty.




